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Editorials 


FREEZERS 
CODE 


—As will be seen on another page 
ol this issue, the Freezers, just as 
other segments of the industry, are 
having their troubles with politically minded and 


over-ambitious state legislators. 
The situation in which the industry now finds itself 


is one of natural development. When Food and Drug 


ollicials, noticing obvious mishandling practices, 
began to check bacteria counts and threatened whole- 
sale seizure, packers quite naturally suggested a co- 
operative study to find out just how bad things were, 
und what corrective measures were indicated. The 


unhappy conditions uncovered by that study are now 


‘story—much publicized history in the hope of en- 


(curaging speedy, corrective action. But little legis- 


‘ors have big ears and the danger now is that the lid 


‘Il be screwed down too tightly. 


On the other hand it seems equally obvious, that il 
' e pressure is relaxed too suddenly, the industry pro- 
: um will die aborning. Tone of the frozen food dis- 
| butors statement, even though subscribing to the 
i lustry program and statement of policy, seems to 
< -e evidence of that. In a statement to the press the 
« tributor organization charged that the proposed 
| adling code was even more stringent than the 
| king code, so that in effect distributors would be 


juired to exercise extreme care at considerable cost 


\ protect quality that wasn’t there in the first place. 
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The law is now in the hands of the Association of 
Drug Officials of the United States 
(AFDOUS) now meeting (June 5-10) in Dallas in an- 


Food and 


nual convention. Just what these good folks, many 
of them local public health officials, will do with the 
code at this time is perhaps problematical, but our 
guess is that the pressure will not be relieved to any 
great extent, industry programs and/or statements of 
policy regardless. Our guess too, is that there will be 
many a moon belore packers and distributors see eye 


to eye in this joint industry effort. 


FTC 
STUDY 


_—And speaking of studies, the FTC 
study, made alter the horse escaped 
from the stable, and uncovering 

not one bit of information that we didn’t already 

know, is now, after 18 months, neatly tabulated in a 


332 page statistical report. 


Canners interested in knowing just exactly how the 
cards are stacked against them statistically, may want 
to obtain a copy from the Government Printing 
Office. It’s hardly likely, though, that even a careful 
study of this mass of statistics will suggest that the 
reasonable way out is to pool selling efforts with other 
canners to meet these vast buying organizations on 
their own level. That would be too much to hope for, 
for the canner, as is well known, is a rugged individ- 


ualist, come hell or high water. 
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FROZEN FOODS 


Frozen Food Industries 
Adopt Unified Handling 
Approach 


Ten national trade organizations 
have joined together in a uniform pro- 
gram to coordinate frozen food han- 
dling from processor to retailer, it was 
announced May 18 by the organiza- 
tions involved. The program was 
unanimously adopted after indications 
pointed to the possibility of a number 
of separate and distinctly different 
regulations being promulgated by vari- 
ous states. The program and_ policy 
statement was sent to members of the 
Association of Food and Drug Officials 
of the U.S. for discussion at their an- 
nual concention in Dallas, beginning 
June 4. 


In announcing this program, the or- 
ganizations stated that the frozen food 
industry has long recognized the de- 
sirability of achieving a 0°F. goal, but 
that the achievement of this goal in a 
reasonable and practicable manner in- 
cludes recognition of the responsibility 
of industry to continue to provide the 
public with adequate supplies of qual- 
ity frozen foods without interruption. 
In order to assist all segments of the 
frozen food industry in their program, 
standards of industry practice are 
being developed by each section of the 
industry. 

This unified program with its state- 
ment of policy was subscribed to by 
the American Trucking Associations, 
Burlington Refrigerator Express-Fruit 
Growers Express-Western Fruit Ex- 
press, Institute of American Poultry 
Industries, National Association of 
Food Chains, National Association of 
Refrigerated Warehouses, National As- 
sociation of Retail Grocers of U. S., 
National Fisheries Institute, National 
Frozen Food Association the 
American Meat Institute. 

The frozen food industries vigor- 
ously oppose the adoption as statutes 
of regulations of the AFDOUS Code 
with its unrealistic provisions. The 
organizations said they will oppose 
adoption of such a code as a regula- 
tory measure for application at any 
industry level. 
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INDUSTRY PROGRAM 

The food industry of the United 
States—from producer to retailer—has 
provided the highest quality of food 
at the lowest possible prices, anywhere 
in the world. 

Maintenance of quality in frozen 
foods has been and will continue to be 
a major effort of the entire food in- 
dustry — producers, processors, trans- 
portation agencies, warehousemen, dis- 
tributors and retailers. 

In order to assist all segments of the 
frozen food industry in their programs 
of progress, standards of industry prac- 
tice are being developed by each sec- 
tion of the industry. 


THE GOAL 


The industry has long recognized 
the desirability of uchieving the goal 
of a reasonably uniform temperature 
of 0° Fahrenheit for the commercial 
handling of frozen foods and con- 
tinues to approve further emphasis 
on progress toward that goal; recog- 
nizing, however, that all frozen foods 
do not require the same temperature 
levels for proper preservation, that 
others which are procured as frozen 
foods are sold in a defrosted state, 
and that the goal of 0°F. should be 
approached in the light of these con- 
siderations. The achievement of this 
goal of product temperature in a rea- 
sonable and practicable manner in- 
cludes recognition of the responsi- 
bility of industry to continue without 
interruption to provide the public 
with adequate supplies of quality fro- 
zen foods. 

The food industry calls attention to 
the findings resulting from the exten- 
sive studies in the time-temperature- 
tolerance field conducted by the West- 
ern Utilization Research and Develop- 
ment Laboratory of the United States 
Department of Agriculture, and con- 
curred in by The Refrigeration Re- 
search Foundation. It is established, 
and these studies show, that quality 


change does not result solely from 
higher product temperatures, but more 
importantly, from length of time ol 
exposure at a given temperature. It 
exposure of a product to higher tem- 
peratures has continued for such time 
as to make probably a material change 
in quality, that product should be 
withdrawn from the market for ade- 
quate testing. 


INDUSTRY POLICY 


In all areas, from producer to re 
tailer, quality maintenance will be 
better accomplished by voluntary in- 
dustry action than by governmental 
regulations. ‘The frozen food indus- 
tries are preparing over-all standards 
of industry practice for the benefit of 
all concerned. 

The frozen food industries vigor- 
ously oppose the adoption as statutes 
or regulations of the AFDOUS Code, 
with its unrealistic provisions, and will 
oppose adoption of such a code as a 
regulatory measure for application at 
any industry level. ‘The operation of 
the code would deprive consumers of 
substantial supplies of frozen foods by 
reason of the operation of such statues 
and regulations. The industry's co- 
operative program is the most practic- 
able means of achieving the, goal of 
maintenance of optimum quality of 
frozen foods. 


~ 


The memberships of the various in- 
dustries involved will coordinate all 
their activities in carrying out a uni- 
fied program through their national 
associations. 


USWGA SALES GAIN ALMOST 
100% SINCE 1950 


During the decade from 1950 to 
1960, the 550 wholesalers who are 
members of the USWGA (United 
States Wholesale Grocers’ Assn.) 
perienced a sales volume increase b:- 
tween 92% and 98%. ‘This compares 
the gain in total U.S. food store salvs 
in the past decade of 88%. 

The performance racked up ly 
USWGA wholesalers was one of tle 
highlights of a study—titled “Tle 
Story of USWGA—A Marketing Force” 
—made by the Grocery Marketing D- 
partment of THIS WEEK Magazii e 
with the cooperation of the Associt 
tion. 

At a reception given by the Assoc i- 
ation on May 12 at the Hotel Bar 
clay, New York, Harold O. Smith, J ., 
executive vice president of USWG.1, 
presented a commemorative plaque 0 
THIS WEEK Magazine recogniticn 
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CONCENTRATED TOMATO 
JUICE GRADES 


The U. S. Department of Agricul- 
ure on May 27 invited comments on 
roposed new grade standards for con- 
entrated tomato juice. This action 
vas taken subsequent to a recent move 
w the Food and Drug Administration 
standardizing this product within its 
standard of identity for tomato puree. 

The proposed standards are sched- 
aled for publication in the June 2 
rederal Register. Interested persons 
will have 30 days after that date to 
offer comments or suggestions to the 


Fruit and Vegetable Division, Agri- 


cultural Marketing Service, U. S. De- 
partment of Agriculture, Washington 
25, D. C. 

Concentrated tomato juice has been 
marketed for several years under tem- 
porary permits granted a few firms for 
the purpose of testing the market. 
With legal restrictions removed, pro- 
duction and marketing of the product 
may increase rapidly. 

This product is concentrated to be- 
tween 21 per cent and 25 percent of 
salt-free tomato solids, and is made 
from whole tomatoes. The concen- 
trated product is reconstituted by con- 
sumers by adding three parts of water. 
Grade of the reconstituted product is 
then determined by considering the 
same factors of quality used in deter- 
mining the grade of canned single- 
strength tomato juice. 

Color, consistency, defects, and flavor 
of the product are considered in de- 
tcrmining the grade. On the basis of 
these factors, the product is classified 
as U. S. Grade A or U. S. Fancy, U. S. 
Grade C or U. S. Standard, or sub- 
standard. 


CANNED SWEET CHERRY 
GRADES 


\n amendment to the United States 
indards for Grades for Canned 
eet Cherries is proposed by the U. 
Department of Agriculture which 
uuld make slight changes in recom- 
nded drained weights in No. 10 
is, which have been in’ effect since 
bruary 1957. Minimum drained 
ight in No. 10 cans would be 
vered from 66 to 6414 ounces for 
‘rries packed in extra heavy sirup 
dietetic packs, and from 68 to 6614 
nees for cherries packed in heavy 
ip. These drained weights apply 
both light and dark sweet cherries, 
| to both pitted and unpitted styles. 
(he amendment is scheduled to be 
olished in the June Federal 
zister. Interested persons are in- 
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vited to express their views on the 
proposal by July 5 to F. L. Souther- 
land, Chief, Processed Products Stand- 
ardization and Inspection Branch, 
Fruit and Vegetable Division, Agricul- 
ture Marketing Service, U. S. Depart- 
ment of Agriculture, Washington 25, 
D.C. 


WISCONSIN MARKETING 
ORDER BILL KILLED 


The Wisconsin Senate on May 26 
by a vote of 18 to 14, refused to con- 
cur in the Assembly version of bill 
657-S to authorize state marketing 
orders, which could subject all agri- 
cultural commodities to quantity con- 
trols. Republican Senators opposing 
the bill pointed out that regardless of 
the merit of such legislation on a na- 
tional basis, it would be folly for 
Wisconsin to impose quantity controls 
on commodities which Wisconsin pro- 
duces in competition with other states. 
The Wisconsin Legislature adjourned 
the following day. 


SWEET POTATO STANDARDS 


As a result of a petition of the 
Princeville Canning Company, St. 
Francisville, Louisiana, the Food & 
Drug Administration proposes — to 
amend the Standards of Identity for 
canned sweet potatoes to include 
“halves or halved” as an additional 
optional form of ingredient. The op- 
tion forms of ingredient would, there- 
fore, be “whole”; “halves” or “halved”; 
“pieces”; “mashed.” Interested persons 
are given to June 7 to present their 
views and comments. 
of its services to the food wholesalers 
of the nation and the continuing analy- 
ses of the mechanics of grocery product 
distribution and marketing. 

The study shows that USWGA 
members are located in 43 states, in- 
cluding Alaska and Hawaii, and part 
of Canada—with concentration in the 
southeastern region of the U.S. 
USWGA members are today the whole- 
sale supply depot for 103,000  super- 
markets and smaller stores of which 
about 10°; are affiliated retailers. 


Pet Milk Company—Gordon Ellis, 
vice president marketing, Food Prod- 
ucts Division, has been elected execu- 
tive vice president and general man- 
ager of the Food Products Division. 
William N. Harsha, Jr., general man- 
ager of the Food Products Division, 
has been elected vice president and as- 
sistant to the president of the corpora- 
tion. James A. Dodge, general sales 
manager of the Food Products Divi- 
sion, has been elected vice president 
marketing of the Food Products Di- 
vision, succeeding Mr. Ellis. 


FRUITS FOR SALAD GRADES 


The U. S. Department of Agricul- 
ture on June | announced a revision 
of the USDA Grade Standards for 
Canned Fruits for Salad, effective July 
5 

Industry and other interested parties 
have had an opportunity since last 
August to present their views toward 
changing numerous requirements of 
the grade standards which have been 
in effect since April of 1942. 

Among the changes made, to meet 
current canning practices, are require- 
ments for uniformity of size and count 
per container. For U. S. Grade A (or 
Fancy), fruits are to be in such propor- 
tions that an equal number of servings 
per container may be expected. For 
U. S. Grade B (or Choice), the fruits 
may be of irregular count. 

The revision again provides for only 
two grades above Substandard—uwU. S. 
Grade A (or Fancy) and U. S. Grade 
B (or Choice). 

Other details of the standards relate 
to the measurements for sirup; recom- 
mendations for weight of fruit exclu- 
sive of the liquid packing medium; 
and quality requirements for color, 
shape, defects, and tenderness or tex- 
ture of each fruit. 

Canned fruits for salad generally 
consist of five fruits in various forms— 
quarters or halves of apricots; quarters 
or slices of yellow cling peaches or 
pears; wedge-shaped segments of pine- 
apple; and whole red artifically colored 
cherries. Whole natural grapes may 
also be used as an added ingredient. 

The revised grade standards are 
scheduled for publication in the June 
4 Federal Register. 


MARYLAND 
RECOMMENDATIONS FOR 
CONTROL OF INSECTS 


The University of Maryland has is- 
sued a folder (MEP 54) containing new 
1960 recommendations for control of 
insects on vegetable crops. Authored 
by L. P. Ditman and T. L. Bissell, De- 
partment of Etomology, the folder lists 
preferred insecticides that have proven 
effective in experimental plots and in 
commercial treatments. The recom- 
mendations for specific insecticides 
listed by crop and insect, show the 
dosage per acre, time to apply, time 
limitations, and pertinent remarks. 
An introduction explains why sprays 
are preferred over dusts, causes of 
failure, responsibility for excessive 
residues, and handling and _ storing 
recommendations. Copies for field 
men and growers may be obtained by 
writing Bernard T. Twigg, Depart- 
ment of Horticulture, University of 
Maryland, College Park, Maryland. 
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GLASS 
PACKAGE 
DESIGN 


The H. W. Madison Company of Cleveland, Ohio feaures 


a new concept in Pickle packaging. 


They offer the old fashion Jumbo Dill pickles in a new 32 
and 48 oz. glass container which has reusable qualities. et 
Bottles are from Brockway Glass, caps by White Cap and sPaGuert! 


labels by Grand Labels Company. 


Newly designed bottles are being 
used by Reymer & Brothers, Inc., Pitts- 
burgh, for the packaging of Blennd, a 
concentrated orange-lemon drink. Em- 
erald green bottles are stippled at the 
shoulder area, and have horizontal 
ribbing at the heel. Recessed area pro- 
vides space for colorful label and 
offers good gripping. Twenty-two 
ounce container makes four quarts of 
beverage, and eleven-ounce bottle, two 
quarts. Blennd is a natural fruit drink 
made from the juices of fresh oranges 
and lemons. Besides using it as a bev- 
erage, the product is recommended as 
an ingredient in preparing sauces, 
dressings, meats, vegetables, salads, des- 
serts and ices. Bottles are supplied by 
Owens-Illinois Glass Company; closures 
by White Cap; and labels by Allegheny 
Label. 


SAUCE 
MEAT. 


These reusable glass tumblers are being employed by 
Acierno Brothers, Brooklyn, N. Y., for their Zucca Products 
line. Slim 120z. tumblers contain Zucca spaghetti sauce with 
meat and meatless ravioli with cheese. Zucca Parmesan 
grated chees comes in a 20z. tumbler. The larger tumblers 
make graceful highball glasses, while the smaller ones make 
excellent juice glasses when the contents are consumed. 
Tumblers are supplied by the Hazel-Atlas Division of Con- 
tinental Can Co., closures by White Cap and Anchor Hock- 
ing and labels by Spielman & Co., Philadelphia. 


New sign post label, cap and carton recently adopted by 
The Albro Packing Company provides immediate brand rec- 
ognition. Carton contains 12 pint refrigerator jars of extra 
fancy pickles. Labels, caps and cartons all carry out the 
“Sign post of premium quality” theme. Glass jars by Arm- 
strong Cork Company; carton by Forest Products Division of 
Olin-Mathieson Chemical Corp.; labels by Stecher-Traung 
Lithograph Corporation; and caps by White Cap Company. 
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This newly-designed package is be- 
ing used by the Lake Shore Honey 
Farms, Division of W. F. Straub & Co., 
Chicago, for the distribution of | its 
Lake Shore Churned Honey. Glass 
package which holds 12-ounces of prod- 
uct has flared base which is decorated 
with blown honey comb design. Label 
and closure which carry identical color 
patterns and lettering identify brand 
and product. Closure also has ade- 
quate space for price marking. New 
jar is supplied by Owens-Illinois Glass 
Company; closures by Trio Metal Cap 
Co.; and labels by Wheeler-Van Label 
Co., Grand Rapids, Mich, 


Use of these 
vertical ly- 
fiuted glass 
containers by 
Manor Hill 
Salad Com- 
pany, Inc, 
baltimore, 
\id., has help- 
increase 
of its 
processed 
ods 70 per 

The unusu- 
a y designed Il-ounce jars provide a 
' n grip for closure removal, a famil- 
i feel that is an identification “plus,” 
» special bottom rim for easy stacking 
i retail outlets, easy spooning, and a 
| ter view of Manor Hill’s potato 
s id, cole slaw, macaroni salad, 
) kled beets, and vegetable relish 
ducts. 

“he containers are made to with- 
si ad heavy handling, and unusually 
sore and sudden temperature changes 
ountered during food processing 
a: packaging. Jars are supplied by 
K x Glass Inc., Knox, Pa. 
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REGISTERED .TRADE-MARK 


HI-CAPACITY! 
(Built to Last) 


SANITARY BLANCHERS 


IMPROVED MODELS FEATURE-— 
A. SANITATION CONTROL! NOW ASSURED with EASY- 
CLEANOUTS Etc. 
B. New “SPIRALATOR-TYPE” Discharge. 


PLUS!! 

ALL those other recognized features that have made “MONI- 
TOR” Blanchers BEST for generations and worthy companions - 
of the famed “MONITOR” PEA CLEANERS. 


The “MONITOR” Pea Line Includes — Blanchers, Washers, 
Cleaners, Graders, etc. 


Manufacturers of Complete Lines of 


CLEANERS GRADERS WASHERS 
BLANCHERS, Etc. 
for 
PEAS LIMA BEANS TOMATOES 
BEETS STRING BEANS CHERRIES 


and other Vegetables and Fruits 


Huntley Manufacturing Co. 
BROCTON, NEW YORK 
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American Can Company with this 
issues launches a “perfect container” 
Ad campaign that draws upon Mother 
Nature to dramatize the fact that “The 
perfect container doesn’t just happen” 
and to call attention to the inventive 
genius and technological achievements 
that have made the Canco Division of 
the company a trail blazer in the con- 
tainer industry. The first of four Ads 
illustrates the campaign theme with a 
sprightly colored drawing of an over- 
sized egg from which a sessy red toucan 
is being hatched. Other Ads in turn 
will feature a turtle, a kangaroo, and 
a pelican, all of which are reminders 
that “the perfect container does what 
it’s supposed to do”—in nature as well 
as in the container field. 


Pratt-Low Preserving Company (San- 
ta Clara, Calif.) has announced the 
winners of the Pratt-Low diet-sweet 
“Fascinate your Mate” Contest which 
ended March 15. Chosen from thou- 
sands of entries received from 46 states, 
the winners are: Helen C. Graves, Man- 
hattan Beach, California; Mrs. John 
McMenamin, New Orleans: Mrs. Pat 
Farr, Salt Lake City; and Richard L. 
Kirwan, Kansas City, Missouri. Each 
will receive an all-expense 8-day holi- 
day in Mexico for two people. 


Hanna & Smith, Baltimore food 
brokers, has appointed A. G. Fox vice 
president in charge of marketing and 
sales, Don Smith, president, has an- 
nounced. The company will immedi- 
ately expand its operations to include 
Washington, D. C. trading area under 
the name of Smith & Fox Company. 
Mr. Fox has had more than 20 years 
experience in the food field, having 
been formerly with the California 
Packing Corporation in New York 
City, Pharma Craft Corporation, and 
Curtice Brothers Company of Roch- 
ester, New York. 


S. E. W. Friel, Queenstown, Mary- 
land, canner, is installing a second 
Sterilmatic Pressure Cooker and Cooler 
and erecting another large warehouse 
in preparation for the coming season’s 
packs. 


10 


Southern State Canning Company 
(Ft. Valley, Ga.) has built a new all 
steel building 60 x 100 feet to be used 
for the pitting of peaches. New 
modern lye peeling equipment, similar 
to that used by many canners on the 
West Coast, is being installed, which 
will permit the canning of riper fruit, 
assuring a higher quality pack. 


Milford Canning Company (Milford, 
Ill.) has remodeled its cutting room 
and installing stainless steel conveyors. 
New stainless steel cream style lines 
are being installed and a liquid sugar 
installation is being added. 


Green Bay Canning Corporation 
(Green Bay, Wis.) will use new pea 
combines for the harvesting of this 
season’s pea crop. Additions are being 
made to the warehouse for increased 
storage capacity. 


Pacific Canners & Packers, Inc. (Port- 
land, Ore.) has begun construction on 
a canned and frozen research and de- 
velopment facility for the handling of 
problems of quality control and the 
study of new methods and_ processes 
in canning and freezing for packer 
members. The Center will be in 
charge of William F. Filz as technical 
director. In addition to a_ fully 
equipped laboratory, the Center will 
have a specially built pilot plant with 
heat processing and freezing equip- 
ment. Included will be high vacuum 
equipment for studying flash cooling, 
freezing and freeze-drying. ‘The six 
packer members who approved the 
project, are Gresham Berry Growers, 
Gresham, Oregon; Columbia Fruit 
Growers, The Dalles, Oregon; Stayton 
Canning Company, Stayton, Oregon; 
United Growers, Inc., Salem, Oregon: 
Lamb-Weston, Inc., Weston, Oregon; 
and Prosser Packers, Inc., Prosser, 
Washington. 


I. Miller Pickles, Inc. (Brocton, N. 
Y.) has appointed G. H. Wilcox of 
South Portland, Maine, representative 
for Maine, New Hampshire, Massa- 
chusetts, and Rhode Island. 


Taber City Foods, Inc. is the name 
of a new firm at Taber City, North 
Carolina, which is constructing a can- 
ning plant for the packing of peaches, 
beans, white potatoes, and sweet po- 
tatoes under the brand names of “Lady 
Taber” and “Dicksie.” The new build- 
ing is expected to be ready the latter 
part of July. Jimmy Garrell, an as- 
sociate of Garrell Sales Company, and 
Kenneth Cribb of the Troy H. Cribb 
& Sons Company, Spartansburg, South 
Carolina, are two of the principals in 
the new firm. 


Aunt Jane’s Foods, Inc. (Detroit, 
Mich.) is building a new 30,000 square 
foot warehouse for the storage of 
pickles at its Crosswell, Michigan plant 
at a cost of $150,000, which is sched- 
uled for completion by July 1. The 
company is also installing $250,000 
worth of new automatic packing ma- 
chinery at the Crosswell plant, which 
will permit a 20 percent increase in 
the firm’s output of pickles. 


Ralph Quartaroli, pilot of the ill- 
fated plane missing on a flight from 
Las Vegas in mid May, was the owne: 
of the Stanislaus Food Products Com- 
pany of Modesto, California, and also 
a director of the Suzy Bel Canning 
Company, Inc. at Port Elizabeth, New 
Jersey. The plane, with four pas- 
sengers aboard, including Pilot Quar- 
taroli, was reported missing on May 
16 when an aerial search immediately 
began. ‘Ten days later no trace of the 
plane had been found. 


Dr. A. H. Jones, after 28 years cf 
service with the Canadian Departme 
of Agriculture at the Central Exper - 
mental Farm, left that position .:s 
of June 1 to become Food Admini; 
trator, Department of Defense Produ 
tion. Dr. Jones is well known in Can 
dian canning circles for his work « 
microbiology. He was closely iden: - 
fied with the formation and work «f 
the Mold Count Schools in Ontar > 
and Quebec, and was very active 1 
research problems of the pickle indu:- 
try and the frozen vegetable industr |, 
in addition to his work with the fru t 
and vegetable canning industry. 


- 
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Robert A. Sindall, President, A. K. 
Robins & Company, Baltimore, has 
a: nounced the retirement of Margaret 
J -hnson, Secretary of the firm. Miss 
Johnson has been associated with A. 
k. Robins & Company for some 32 
years and is well known to customers 
and friends, particularly in the ‘Tri- 
State area. Steve Lewis, with approxi- 
mately 35 years of service to the com- 
puny, and well known nationally, suc- 
ceeds Miss Johnson as Secretary, with 
Robert A. “Bob” Hasen, formerly as- 
sociated with Crown Cork & Seal Com- 
pany, becoming Assistant Secretary. 


Crown Cork & Seal Company—Rob- 
ert J. Siebert, with the company since 
1941, has been elected vice president 
of the Crown Cork & Seal Company 
with headquarters in San Francisco, 
where he will direct all of the com- 
pany’s manufacturing an dsales 
tivities in the Western Region com- 
prising the states of Washington, 
Oregon, California, Nevada, Idaho, 
Montana, Wyoming, Utah, and Ari- 
zona. Thomas J. Hughes, who had 
been a sales representative in Metro- 
politan New York for Crown some 
years ago, has rejoined the firm as 
district manager in New York. Wil- 
liam B. Dennis, Jr., associated with the 
company for the past five years, be- 


comes district sales manager in Cin-— 


cinnati. 


THE 1961 CANNERS SHOW 
‘The Machinery & Supplies Exhibit, 
presented each year at the Annual 
Convention of the National Canners 
Association, will be held at the Conrad 
Hilton Hotel in Chicago, January 22 
to 25, 1961, occupying the Grand Ball- 
room, Mezzanine and Machinery Halls 
as heretofore. ‘The Canners Show will 
be the 54th Annual “Seed to Shelf” 
exhibit for the membership of the Can- 
ning Machinery & Supplies Associa- 
tlon, 


CMSA COMMITTEE 
CHAIRMEN 
\Villiam E. Vaughn, President of 
the Canning Machinery & Supplies As- 
soc tion, has announced the commit- 
tec -hairmen to serve during 1960-61 
in oreparing for the 1961 Canners 
Sh © at the Conrad Hilton Hotel in 
Ch igo January. Albert E. 
He ins, Jr., Heekin Can Company, 
he: 5 the Publicity Committee; Robert 
A. ndall, Jr. of A. K. Robins & Com- 
par. the Dinner-Dance; J. Munson 
Le Lee Metal Products Company, 
Te nical and Sanitation; John B. 
Gil it, Berlin Chapman Company, 
the oor Awards; C. A. Wood, Wil- 
lian J. Stange Company, Ladies Pro- 
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gram and Hotel Allotment; William 
J. Nighbert, Link Belt Company, Ex- 
hibit Executive; and Robert S. 
Meighen, Weirton Steel Company, the 
Membership Committee. 


DEATHS 


Sidney B. Cutright, long associated 
with the canning industry in the Mid- 
west, passed away in his home town of 
Hoopeston, Illinois, on Wednesday, 
May 25, at the age of 77. Mr. Cut- 
right’s first connection with the indus- 
try dates back to a summer job in 1902 


at the Chillicothe Canning Company, 
established by his Uncle Nathaniel 
Cutright in 1883. He has been a part 
of the Illinois Canning Company or- 
ganization at Hoopeston since 1911 
and served in many capacities ranging 
from the weighing of sweet corn to 
president. He served as president of 
the Illinois Canners Association on 
three occasions and over the years 
served the National Canners Associa- 
tion as a member of the Administra- 
tive Council and the Board of Direc- 
tors. In 1958 he was president of the 
Old Guard Society. 


CANNERS 


PALLETIZE WITH HAMPERS 
AND SAVE LABOR COSTS 


Read what Leroy Wenger, Manager of Lake Erie Canning 


Company says: 


“We feel this palletizing of tomato hampers has saved us about 
$40,000 by not having to purchase lug boxes or crates. We also 
find this a very economical method of transferring tomatoes from 
one plant to another, as one man can unload 600 or 700 hampers in- 


25 minutes from a semi.” 


Nothing Protects Tender Fruits and Vegetables Like 
Cone Shape Hampers and Baskets 


Write for the full story on 
Palletizing with HAMPERS 


AMERICAN VENEER PACKAGE ASSOCIATION 


ORLANDO, FLORIDA 
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Happen 


GREAT CONTAINER IDEAS COME FROM 


HINKERS may debate “which came 

first,” but no one denies that Mother 
Nature gave us the perfect package when 
she created the egg . . . a container that 
does what it’s supposed to do.. . best! 


New products, packages and profits! 


In the food field, Canco develops the con- 
tainers that do what they’re supposed to do 
... best! Not by hit, miss or guess, but by 
completely understanding a manufacturer’s 
product and his packaging problems. A 
timely example is Canco’s new, popular 
“String-Pull” Biscuit container that pro- 
vides easier opening and greater product 


protection. Another example could be your 


new package. In laboratories, test kitchens 
and factories, Canco specialists are right 
now solving packaging problems like yours 
... solutions which will add to the long line 
of container “firsts” and “‘bests” from Canco. 


For greater sales and profits put Canco’s 
research, manufacturing facilities and ag- 
gressive marketing team to work for your 
products. 


CANCO DIVISION 


AMERICAN CAN COMPANY 
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AGRICULTURE 


Condition of Crops 


DELAWARE-MARYLAND, May 28 
—On the lower half of the Peninsula 
tomato planting is nearing completion 
but other sections have considerable 
acreage yet to be planted. In Kent 
County, Delaware and one or two East- 
ern Shore of Maryland locations green 
pea harvest got underway. Planting of 
sweet corn continues but is somewhat 
behind schedule. Germination and 
emergence has been slow, particularly 
in North Central Maryland. Asparagus 
cutting continues at a moderate rate 
in the important Kent County of 
Maryland. On the Eastern Shore cu- 
cumbers are developing generally good 
stands. Earliest fields in Wicomico 
County show 5 to 6 inches of growth. 
On the Southern Shore snap beans are 
blooming, and planting of sweet po- 
tatoes is moving along about on sched- 
ule with about 40 percent of the acre- 
age set out at week’s end. Harvesting 
of strawberries is at peak in Somerset 
and Wicomico Counties. In nearly all 
parts of the two-state area the peach 
prospects are generally excellent. In 
the important apple sections of West- 
ern and North Central Maryland a 
rather heavy set of fruit for Golden 
Delicious. Set on Red Delicious, Stay- 
man and most other varieties is vari- 
able with most orchards showing pros- 
pects for a moderate size crop. 


HOMESTEAD, FLA., May 30—Our 
canning season for tomatoes is over. 
We, as well as others, secured about 
60 percent of a normal pack. No more 
canning until next December. 


OKEECHOBEE, FLA., May 30— 
High fresh market resulted in close 
picking of tomatoes by growers. Few 
tomatoes left for canning and hot sun 
ruined those remaining due to vines 
being torn apart by last “greens” 
picked. Volume should be 20 to 25 
percent of normal. 


FORT VALLEY, GA., May 26— 
From all indications the  freestone 
peach pack should be normal in the 
State of Georgia. Rain is badly 
needed. 


HOOPESTON, ILL., May 25—Due 
to extreme cold, wet weather asparagus 
production is way down to date. 
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Started corn plantings on May 1 and 
had to stop due to cold, wet weather. 
With the excessive rains we have only 
been able to get one-third of our nor- 
mal plantings to date. 


ROYAL CENTER, IND., May 21— 
Situation in Northern Indiana and 
Southern Michigan growing more criti- 
cal daily. Rainy and cold and cannot 
get underway. Doubt very much if 10 
percent of tomatoes planted in this 
whole area. We should be pretty well 
done by late next week and we are not 
even started good. Fear when weather 
does clear and we can go, plants will 
be getting too big in Georgia, then we 
will be in a very precarious position. 
At best the crop will be late and that’s 
a settled fact now. No trouble on 
pumpkin as yet. Should be planted in 
late May or early June; plenty of time 
yet to get this crop out. Starting to 
rain again right now at 7:00 P.M. 


QUEENSTOWN, MD., May 26— 
Acreage and prospective yield of corn 
seem normal at this time. Planting is 
proceeding nicely. Cool weather is 
preventing normal growth. Tomato 
planting has progressed nicely and 
making nice growth. 


REEDS SPRING, MO., May 24— 
Tomato acreage approximately the 
same as 1959. Crop in good condition. 
Early settings delayed by cold nights. 
Prospective yield compares favorably 
to date with 1959. 


NEW YORK, May 26—A solid week 
of rain has brought all planting in 
the State to a complete standstill. Peas 
are pretty well in as they were mostly 
all planted prior to the rains, with an 
estimated 5 percent of intended acre- 
age not being planted. Crop looks ex- 
cellent at this time although it is felt 
that a certain amount of acreage will 
show the effect of too much moisture 
in a couple of weeks. Spinach looks 
excellent. Between 5 and 10 percent 
of the snap bean acreage has been 
planted but nothing has gone in for a 
week. It is feared plantings of corn 
will bunch once the weather breaks as 
there has been very little planted to 
this time. No tomatoes going in the 
ground even though this is the normal 
period for transplanting. Most of the 


plants are greenhouse grown and there- 
fore, very difficult to hold back. Have 
not had good pollinating weather for 
RSP cherries and apples. It is reported 
that sweet cherries are all right in most 
areas. 


WISCONSIN, May 27—According 
to reports only about half of the 
State’s intended pea acreage was plant- 
ed as of May 25. Some canners had 
75 to 85 percent of their acreage plant- 
ed but a substantial number had only 
20 to 30 percent sown, with a few be- 
low 20 percent. The Eastern and 
North Central parts of the State ex- 
perienced the wettest conditions. Fur- 
ther reduction in planted acreage is 
very likely unless there is ideal weather 
for the next two weeks. Weedy fields 
are reported. Reports are that 60 per- 
cent show fair stands and 40 percent 
good. Earliest fields are 9 to 10 inches 
high in the Southern and Western 
parts of the State. Planting of sweet 
corn is lagging badly with intended 
acreage planted ranging from 0 to 40 
percent. Proportion planted for the 
State as a whole seems to be only 10 to 
15 percent. Canners are afraid that 
late planting will expose most of the 
crop to earworm and borer infestation. 
In some places the planting of snap 
beans has started but will not be gen- 
eral until next week. First plantings 
of lima beans were scheduled for May 
25 to 27. 


DURAND, WIS., May 27—Finished 
planting pea acreage that could be 
planted this week. Was only able to 
plant 69 percent of contracted acreage. 
Early peas are 4 inches tall with good 
stands but grassy. Going to try to start 
planting green and wax beans this 
week but so far have been stopped by 
persistent rains. Are already 10 days 
later than last year and will have to 
curtail acreage to some extent. 


OCONOMOWOC, WIS., May 27— 
Western part of the State seems to 
have fared somewhat better, ranging 
all the way from 70 to 85 percent 
planted in peas, although they did 
have a shower last night, which will 
probably hold up their planting sched- 
ule. The worst area is in the Dodge 
County-Fonde du Lac territory, and 
the lakeshore area, Green Bay and 
Northern Wisconsin. In many of these 
districts the planting to date varies all 
the way from 15 to 20 to about 50 per- 
cent. A lot of this represents clay soil 
and prairie land which has been hold- 
ing the moisture. Rolling land with 
lighter soil has made it possible in 
some areas to get in heavier planting. 
We continue to lack heat units and 
acreage that has been planted has not 
been developing in a normal way. 
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JUNE 5-6, 1960—MIcHIGAN CANNERS & 
FREEZERS ASSOCIATION, Spring Meeting, 
Park Place Hotel, Traverse City, Mich. 


JUNE 5-9, 1960—associATION OF FOOD & 
DRUG OFFICIALS OF THE UNITED STATES, 64th 
Annual National Conference, Baker Hotel, 
Dallas, Tex. 


JUNE 12-16, 1960—NATIONAL ASSOCIA- 
TION OF RETAIL GROCERS OF THE UNITED 
states, Memorial Auditorium, Dallas, Tex. 


JUNE 13-15, 1960—MAINE CANNERS As- 
sociaTIoN, Annual Convention, Kenne- 
bunkport, Maine. 


JUNE 15-18, 1960—pROCESSED APPLES IN- . 


stitute, 9th Annual Meeting, Greenbrier, 
White Sulphur Springs, W. Va. 


JUNE 20-21, 1960—oHIO CANNERS ASSO- 
CIATION, Spring Meeting, Catawba Cliffs 
Beach Club, near Port Clinton, Ohio. 


JUNE 24, 1960-——NATIONAL RED CHERRY 
INSTITUTE, Spring Meeting, Hotel Manger, 
Grand Rapids, Mich. 


JULY, 6-22, 1960—1NDIANA CANNERS AS- 
sociATION, Technicians School, Purdue 
University, Lafayette, Ind. 


JULY 7-8, 1960—-TRI-STATE PACKERS AS- 
sociation, Annual Summer Outing, Miles 
River Yacht Club, St. Michaels, Md. 


July 14-15, 1960—NATIONAL KRAUT PACK~ 
ers Association, Annual Meeting, Catawba 
Cliffs Beach Club, Port Clinton, Ohio. 


JULY 19-21, 1960—weEsTERN PACKAGING 
& MATERIALS HANDLING EXPOSITION, Pan 
Pacific Auditorium, Los Angeles, Calif. 


JULY 25-AUGUST 5, 1960—New yorK 
STATE CANNERS & FREEZERS ASSOCIATION, 
Annual Mold Count School, N. Y. State 
Experiment Station, Geneva, N. Y 


OCTOBER 6-9, 1960—FLoRIDA CANNERS 
AssociATION, 29th Annual Convention, 
Fontainebleau Hotel, Miami Beach, Fla. 


OCTOBER 17-21, 1960—NATIONAL SAFETY 
concrEss, Chicago, III. 


OCTOBER 19-21, 1960—NATIONAL PIc- 
KLE PACKERS ASSOCIATION, Annual Meeting 
and Pickle Fair, Edgewater Beach Hotel, 
Chicago, II. 


NOVEMBER 3, 1960—1LLINOIS CANNERS 
\SSOCIATION, Fall Meeting, LaSalle Hotel, 
Chicago, Tl. 


NOVEMBER 13-16, 1960—GEoRGIA CAN- 
NERS ASSOCIATION, Annual Convention, 
‘;eneral Oglethorpe Hotel, Savannah, Ga. 


NOVEMBER 14-15, 
“ANNERS ASSOCIATION, 56th Annual Con- 
vention, Schroeder Hotel, Milwaukee, Wis. 


NOVEMBER 14-17, 1960 — AMERICAN 
BOTTLERS OF CARBONATED BEVERAGES, 42nd 


(Annual Convention, Cobo Hall, Detroit, 
Mich. 


NOVEMBER~ 20-21, 1960 — PENNSYL- 
VANIA CANNERS ASSOCIATION, 46th Annual 
Convention, Yorktowne Hotel, York, Pa. 
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Conventions and Schools 


NOVEMBER 21-22, 1960—MICHIGAN 
CANNERS & FREEZERS ASSOCIATION, Fall 
Meeting, Pantlind Hotel, Grand Rapids, 
Mich. 


NOVEMBER 28-29, 1960—oHIO CANNERS 
& FOOD PROCESSORS ASSOCIATION, 53rd An- 
nual Convention, Deshler-Hilton Hotel, Co- 
lumbus, Ohio. 


NOVEMBER 28-DECEMBER 1, 1960— 
VEGETABLE GROWERS ASSOCIATION OF AMER- 
1cA, Annual Convention, Schroeder Hotel, 
Milwaukee, Wis. 


DECEMBER 1960—-NEW YORK 
STATE CANNERS & FREEZERS ASSOCIATION, 
75th Annual Meeting, Statler-Hilton Hotel, 
Buffalo, N. Y. 


DECEMBER 5-6, 1960—tRI-STATE PACK- 
ERS ASSOCIATION, Annual Convention, Lord 
Baltimore Hotel, Baltimore, Md. 


DECEMBER 10-14, 1960 — NATIONAL 
FOOD BROKERS ASSOCIATION, National Food 
Sales Conference, Chicago, Il. 


JANUARY 12-13, 1961—cANNERS LEAGUE 
OF CALIFORNIA, 38th Annual Fruit & Vege- 
table Sample Cutting, Fairmont Hotel, San 
Francisco, Calif. 


JANUARY 23-26, !961—NATIONAL CAN- 
NERS ASSOCIATION & CANNING MACHINERY 
& SUPPLIES ASSOCIATION, 54th Annual Con- 


vention, The Conrad Hilton Hotel, Chicago, 
Ill. 


JANUARY 29-FEBRUARY 1, 1961— 
CANADIAN FOOD PROCESSORS ASSOCIATION, 
Annual Convention, Prince Edward Hotel, 
Windsor, Ont., Canada. 


MARCH 5-7, 1961—-cANNERS LEAGUE OF 
CALIFORNIA, 57th Annual Meeting, Santa 
Barbara Biltmore, Santa Barbara, Calif. 


APRIL 6-8, 1961--INsTITUTIONAL FOOD 
DISTRIBUTORS OF AMERICA, The Americana, 
Bal Harbour, Fla. 


APRIL 9-12, 1961—vu. s. WHOLESALE 
GROCERS ASSOCIATION, The Americana, Bal 


Harbour, Fla. 


APRIL 12, 1961—roop MERCHANDISERS 
= AMERICA, The Americana, Bal Harbour, 
a. 


Oconomowoc Canning Company, 
(Oconomowoc, Wis.) has sent out an 
attractive two-color brochure to all of 
its customers describing the advantages 
of Wisconsin vegetables, and pointing 
out how fresh vegetables are picked, 
processed, canned and ready for the 
table at Oconomowoc in less than an 
hour. The brochure describes the vari- 
ous brands, the commodities packed, 
and Oconomowoc services available to 
the customer. To top it off, the bro- 
chure contains an invitation to cus- 
tomers to visit the firm’s plants dur- 
ing the packaging season to see first 
hand how it is done. 


COOK-CHEX 


RETORT TAGS 


FOR A PERFECT RECORD 
OF RETORT PROCESSING 


Hang a Cook-Chex tag on every basket 
before it goes into the retort and elimi- 
nate all guess-work when it comes out 
of the retort. On each Cook-Chex tag, a 
chemically impregnated circle turns from 
purple to green, to provide infallible 
proof of proper and complete “in-can”’ 
processing. Cannery inspectors approve 
and recommend Cook-Chex. Major pack- 
ers all over the world use them to: 

1. Eliminate wrong cook schedules. 

2. Guard against “by passing” retorts. 

3. Warn of any failure in retort 

processing. 
4. Keep retort baskets in sequence. 
5. Provide low-cost permanent records 
for cooking plants. 

The cost of Cook-Chex protection is neg- 
ligible... less than one cent for 75 cases 
of No. 300 cans. 


SEND FOR FREE TEST SUPPLY TODAY 
You'll receive a generous supply of Cook- 
Chex at no cost; send your name, title, 
and plant address to Dept. CT-6A. 


Aseptic-Thermo 
Indicator Company 


11471 Vanowen Street + N. Hollywood, Calif. 
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NEW YORK MARKET 


Late Season Inducing Some Buying— 
Prices Tend to Advance on Light Carry- 
overs. 


By “New York Stater” 


NEW YORK, June 3, 1960 


THE SITUATION.—While _ the 
Decoration Day holiday cut into the 
week’s business, canned foods markets 
continued to exhibit underlying firm- 
ness this week. Demand, however, is 
rather spotty, with distributors seeking 
fill ins on seasonal items to take care 
of their need until the new packs be- 
gin moving in volume. Reports from 
canning areas indicate a late start in 
planting of vegetable crops, and hence 
a later season for the end product, are 
tending to influence buyers in picking 
up additional stocks from carryovers. 


THE OUTLOOK.—Progress of the 
new canning season will largely de- 
termine near-term purchasing policies 
of canned foods distributors. There is 
no indication at the moment that dis- 
tributors plan to liberalize inventory 
policies, and this means that canners 
will again be forced to carry large 
portions of their production into the 
new marketing year. It is expected 
that canners in some instances will 
again offer special concessions to 
buyers who will take goods for ship- 
ment off the processing lines. 

TOMATOES.—Hand-to-mouth buy- 
ing interest is reported in tomatoes, 
with the firm price basis ruling at tri- 
state canneries acting as a deterrent 
to any significant amount of forward 
buying. For prompt shipment, canners 
are quoting standard Is at a range of 
$1.1214-$1.15, with an occasional of- 
fering reported down to $1.10. On 
standard 303s, holders generally quote 
$1.40, with 214s ranging $2.25-$2.50, 
and 10s holding at $7.25-$7.50, all 
f.o.b. tri-state canneries. Standard Is 
are reported at $1.05 in the midwest, 
however, with 303s quoted at $1.50 and 
21s ranging $2.25 upward. California 
canners are holding standard 303s at 
$1.40, with 214s at $2.00 and 10s at 
$7.25. 

PEAS.—Standards and extra stand- 
ards are moving well, and the market 
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is steady in the east at $1.20 for 4-sieve 
Alaskas with sweets holding at $1.20 
on standards, with extra standards at 
$1.25, respectively, f.0.b. tri-state can- 


neries. Midwestern canners of- 
fering standard Alaskas at around 


$1.20, with sweets quoted at $1.15, 
while extra standards list at around 
the same levels. 


CORN.—Standard corn is holding 
firm at $1.20 in the East( with a con- 
tinuing fair call reported, while the 
market for fancy is quoted at $1.30 
and upwards. Reports from the Mid- 
west indicate that .standard cream 
style 303s at $1.10 is just about moving 
out of the picture, with canners show- 
ing stronger price views, while fancy 
ranges $1.40-$1.45. 


BEANS.—Continued strength is re- 
ported in canned green beans, with 
packers in the tri-states quoting stand- 
ard cut 303s at a range of $1.15 to 
$1.20, with extra standards at $1.30- 
$1.35 for cut, and fancy cut green 
ranging $1.45-$1.50. Standard cut 
beans in the midwest are still available 
at $1.25. 


APPLE SAUCE.—Only routine ‘buy- 
ing interest is reported in apple sauce, 
with fancy 303s quoted at $1.25 and 
10s at $6.75, with some canners hold- 
ing at $1.30 and $7.00, respectively. 


RSP CHERRIES.—Demand for red 
sour pitted cherries is rather quiet at 
the moment, traders report, with can- 
ners quoting 303s at $1.70 and 10s at 
$10.50, f.0.b. canneries. 


OTHER FRUITS.—Distributors 
have been taking in cling peaches in 
larger volume against the price in- 
creases which became effective at the 
beginning of the month. Marketing 
is steady and quiet... . . A little buy- 
ing interest is reported on prune 
plums, on reports of a sharp cutback 
in production indicated for this sea- 
son, and withdrawal of offerings by 
some packers. The market is reported 
strong at $2.55 for fancy 21l%s and 
$2.45 for choice, with 10s quoted at 
$8.00 and $7.50, respectively. . . . Pears 
are showing more strength on the 
Coast, with choice 214s now quoted at 
$3.15 and 10s at $11.00. . . . Demand 


MARKET NEWS 


for fruit cocktail is only routine, and 
other West Coast fruits are likewise 
quiet at the moment. 


CITRUS.—While buying gener- 
ally for immediate needs only, the mar- 
ket for citrus products is showing more 
stability in Florida. Canners list nat- 
ural orange juice 2s at $1.45, with 46- 
ounce at $3.40, with sweetened at $1.35 
and $3.05, respectively. Grapefruit 
juice is quoted at $1.20 for natural 2s 
and $2.65 for 46-ounce, with sweetened 
at $1.15 and $2.55, respectively, while 
blended 2s are quoted at $1.3214 tor 
natural and $1.2714 for sweetened, 
with 46-ounce at $3.00 and $2.90, re- 
spectively, all f.0.b. canneries. 


SALMON.—Notwithstanding only 
limited buying interest, short stocks 
are keeping the salmon market in a 
strong position, with fancy Alaska red 
talls at $37 per case and halves at $24 
to $25, while medium reds hold at $30- 
$31 and $18.50, respectively. Pink talls 
command $24-$25 per case, with halves 
at $13.50-$14 while chums un- 
changed at $22 for talls and $12.50 for 
halves, all f.0.b. Seattle basis. 


SARDINES.—Warmer weather has 
brought an improvement in the de- 
mand for sardines, with Maine canners 
holding the market steady at $8.50 to 
$9.00 per case for quarters, with Cali- 
fornia packers quoting ovals at $4.25 
to $4.50. 


CHICAGO MARKET 


Peas Gaining in Activity—Beans Clean- 
ing Up—Corn Holding Well—Fruit 
Prices Strong Except RSP Cherries. 


By “Midwest” 


CHICAGO, June 2, 1960 


THE SITUATION.—Outside of 
considerable forward buying in the 
case of spot peas, trading here the past 
week or two has been more or less rou- 
tine. Rapidly advancing prices and 
very discouraging news from the can- 
ning front made peas the exception. 
Actually, the average buyer is more 
concerned at the moment about the 
condition of coming crops than he is 
in current requirements which con- 
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tinue mostly on a hand to mouth basis. 
Local canners are still struggling to 
finally complete pea seeding and they 
are really having their problems. It 
now seems obvious no matter how 
great the effort, pea acreage here in 
the Midwest will be down sharply 
from last year. It will also be later 
than ever before and usually when a 
crop is late trouble develops before the 
last can is packed. Corn is also de- 
layed but not to the same degree as 
canners locally do have about half of 
what they should have planted as this 
is written. This fact plus excellent 
movement is having it’s effect on 


prices which continue to inch their - 


way upward. Beans are also about two 
weeks late which is not serious as yet 
providing the industry gets some kind 
of a break from the Weather Man in 
a hurry. Tomato canners are not far 
behind schedule from a planting stand- 
point but the spot market remains 
very short with prices strong. 


Pricewise there were few changes 
this week and nothing of major im- 
portance. As mentioned above, the 
trade here are more interested in crop 
reports which are of prime importance 
at the moment. The average buyer 


feels current prices are about as high 


as they will go between now and new 
packs and is confining spot purchases 
to immediate needs only with only a 
few exceptions such as peas. 


BEANS.—This item continues to 
move exceptionally well and unsold 
stocks should be well cleaned up by 
the time new packs are ready. While 
Wisconsin will be slightly late with the 
new pack there, New York canners are 
just about on schedule and expect new 
beans to be available the latter part of 
July. Ozark processors should be un- 
der way this month and the trade are 
hoping for some offerings of standard 
cuts at more reasonable prices, at least 
more reasonable in their opinion. 
Right now standard 303s are no less 
than $1.25 while fancy threes are 
listed at $1.45 to $1.50 with fours of- 
fered at five cents less. Wax beans are 
usually listed at fifteen to twenty cents 
higher. French style cuts are also short 
and those canners with goods to sell 
are sitting tight at $1.70. 


CORN.—The movement of corn is 
up over ten percent compared to last 
year and if the present movement con- 
tinues as expected the carryover could 
be less than the ten year average. With 
seed going into the ground late, this 


could cause somewhat of a squeeze be- 
fore new goods are ready. Standard 
303 cream style is still available at 
$1.10 but at least one major producer 
has announced this price will move up 
to $1.15 next week. Fancy creem style 
is no less than $1.40 while whole ker- 
nel is bringing $1.45. Should be a firm 
market all the way to new pack. 


TOMATOES.—If a buyer can find 
any standard 303 tomatoes locaily they 
cost $1.50 and no less. For that reason 
current offerings out of the south aad 
east at $1.35 are becoming more attrac- 
tive at least to those buyers who are 
in need of additional supplies. Extra 
standard 303s are listed at $1.55 to 
$1.65 with 214s at $2.50 and very few 
of the latter size are still available. The 
new pack, when it becomes available, 
will open on a bare and ready market. 


PEAS—This is the hot number and 
sales have been heavy the past few 
weeks as the trade, firmly convinced 
prices were going up, covered ahead 
where they could. Besides many buy- 
ers were somewhat concerned they 
could run into shortages of some of the 
more popular items before new goods 
were ready from an obviously late 
pack. At the moment, most Wisconsin 


Help her choose 


TOMATO TRIMMING COSTS! 


Remarkable 
NEW Automatic 
Tomato Trimmer 


save up to 75% in labor costs. 


@ Boosts production . . . automatic trimming 
increases output many tons per hour. 


@ Eliminates unnecessary product waste . . . automatic 
trimmer pays for itself many times over. 


@ Trims out black spots automatically. 


Tomato trimmer is easily installed 
on any existing conveyors. Cutting 
parts are made of 
Stainless steel... 
the trimmer is easy 7 
to clean . . . easy — 
to maintain. 


Want more Details? Specifications? Prices? write: 


F.H. LANGSENKAMP CO. 


CUT 


@ Cuts trimming 
costs more than half! No 
hand trimming needed . . . you 


OO 
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canners are off the market and just 
marking time until they can better de- 
termine just what the true picture will 
eventually be. It is not too easy to 
find standard 303s under $1.20 and 
fancy three sieve Alaskas are now firm- 
ly held at $1.50 which is an indication 
of the market. 


TOMATO PRODUCTS.—A buyer 
can find littke room for trading as the 
market is firm all across the board. 
Fancy catsup is growing tighter with 
local canners at no less than $1.70 for 
14 oz. and $10.25 for tens while Cali- 
fornia sources are holding at $1.60 and 
$9.75. Fancy tomato juice is held here 
in the Midwest at $1.15 for 2s and 
$2.45 for 46 oz. with California at 51.20 
and $2.50. When it comes to #10 
paste and such items at #10 1.06 
puree a buyer is lucky if he can even 
buy anything regardless of prices. No 
change expected until the new pack 
is ready. 


RSP CHERRIES.—Here is one of 
the few weak spots in the entire list 
of canned foods and this weakness is 
confined primarily to 303 water pack. 
Quotations are now quite gencral at 
$1.60 and there have been one or two 
offerings at $1.55. ‘Tens are relatively 
firm at $10.50 and up as there is a 
dearth of frozen cherries and the trade 
have been forced to turn to the hot 
pack where additional supplies were 
needed. 


PINEAPPLE.—The pack of 
pineapple is almost ready to start go- 
ing into cans in Hawaii and it will 
come none too soon as some of the 
popular items are just about extinct. 
Canners have been making an effort to 
fill the holes with the small spring 
pack but it has been a long way from 
adequate. There have been a few 
rumors planted about a possible dock 
strike in the Islands but nothing con- 
crete along these lines has come to 
light. Prices are steady with indica: 
tions juice prices could advance in the 
near future. 


WEST COAST FRUITS.—Buying 
is of the routine variety although dis- 
tributors are keeping a close watch on 
crop developments both in California 
and the Northwest. The latter area is 
apparently having its troubles as evi- 
denced by the plum failure and the 
partial failure in the case of sweet 
cherries. Now the reports indicate the 
pear pack will also be down sharply 
which, if true, will stimulate buying in 
a great big hurry. Pears have moved 
well and buyers here will not hesitate 
to get under cover if necessary. There 


appears to be no problems facing can- 
ners of peaches, cocktail and apricots 
at the moment. Prices on all of these 
items are strong at higher levels than 
prevailed earlier in the year. 


CALIFORNIA MARKET 


Routine Shipping and Fill-in Buying— 
Buyers’ Attention Focused on 1960 Pack 
Prospects. 


By “Golden Stater” 


SAN FRANCISCO, June 2, 1960 


THE SITUATION.—With the 
trade having ordered out during May 
quantities to carry them up to the new 
packs, new business inquiry has turn- 
ed dull. Some buyers are still trying 
to purchase the unobtainable items. 
Otherwise, routine fill-in buying, with 
buyers’ attention now centered on new 
pack prospects and forecasts. 


THE OUTLOOK.—With the 1960 
California fruit packing season just 
around-the-corner, here is a run down 
on crop conditions, together with pro- 
spective quality pricing. 


APRICOTS.—Reports now show 
that there probably will be as much 
tonnage as the large 1959 crop. The 
quality is excellent as it was last year. 
The big difference is that while last 
year’s crop produced unusually small 
fruit, this year’s crop is shaping up 
with better sized fruit. ‘This means 
there will be less necessity to pack the 
large volume of standard whole. un- 
peeled, which sold last year at below 
cost prices. Most of the carryover is 
in the smaller counts, hence this year 
more can be run in the larger and 
better grade counts, where there is 
little, if any carryover. ‘There is a 
good probability that field prices will 
be a little lower with opening prices 
possibly at last year’s packing season 
trading levels. 


1960 EDITION 
READY IN JUNE 
Order Today for Prompt Delivery 
$3.00 per Copy 
P. O. Box 248 Westminster, Md. 


ROYAL ANNE CHERRIES.—The 
pack will start the week of June 6 
against another short crop which has 
been bid up in the field by briners, 
Another high priced year of this lux- 
ury fruit. 


YELLOW CLING PEACHES.—The 
situation is the same as reported last 
week. No further information at this 
writing. The large crop will be tai- 
lored to fit the estimated demand by 
the combined efforts of the California 
Marketing Act and sales estimates of 
the California Cling Peach Advisory 
Board. 


ELBERTA PEACHES.—The Cali- 
fornia crop is good with better quality 
in prospect; quality controls under the 
proposed marketing order should pre- 
vent repetition of last year’s over pack 
of small fruit. 


FRUIT COCKTAIL.—It appears 
that a pack of about the same as last 
year will be planned with individual 
canners adjusting for their own  re- 
quirements. Probable reduction in in- 
stitutional 10s this year. 


BARTLETT PEARS. — California 
production is close to last year but the 
Northwest reported off 30 to 50 per- 
cent, which should bring pricing up 
from last year’s trading levels which 
persisted all year. 


CANNED MILK 

April production of — evaporated 
whole milk is estimated at 292.6 mil- 
lion pounds, smallest output for the 
month in 24 years, USDA Crop Report 
Board reports. Production of canned 
sweetened condensed whole milk dur- 
ing April was 6.7 million pounds, a 
gain of 26 percent _over the same 
month a year earlier, and 45 percent 
above April 1954-58 average. Output 
of all major dry milk products con- 
tinued above the level of a year earlier 
during April. 


Veterans Administration Supply De- 
pot, P. O. Box 27, Hines, IIL, has 
asked for bids on the following  re- 
quirements, to be opened on the dates 
stated: 

CANNED SWEET CHERRIES—June 28, 
1960 

CANNED PEACHES—June 13, 1960 

FROZEN VEGETABLES—June 15, 1960 

CANNED RED SOUR CHERRIFS—July 12, 
1960. 


MARASCHINO CHERRIES—June 22, 1960 
—For small business only. 
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STOCKS AND SHIPMENTS 


Compiled by NCA Division of Statistics 
CANNED GREEN & WAX BEANS 
(Actual Cases) 

1958-59 1959-60 
Carryover, July 1 5,449,272 6,111,363 
Pack, July 1 to Jan. 1 26,143,316 24,462,441 
Pack, Jan. 1 to May 1 208,350 262,853 
Total Supply to May 1 31,800,938 30,836,657 
Shipments during April 2,506,164 2,242,492 
Shipments, July 1 to 
23,820,117 25,250,850 


Stocks, May 1 ...... - 7,980,821 5,585,807 
CANNED BEETS* 
(Actual Cases) 
1958-59 1959-60 
Carryover, July 1 3,121,308 2,791,905 
Pack, July 1 to Jan. 1 7,933,616 7,517,719 
Pack, Jan. 1 to May 1 995,252 1,069,609 


Supply to May 1 
Shipments, March 1 to 


12,050,176 11,379,233 


1,859,605 1,685,109 
Shipments, July 1 to 

May 1 7,803,934 7,749,376 
Stocks, May 1 ........ 4,246,242 3,629,857 


“Includes Pickled, Spiced, and Harvard 


CANNED CARROTS 
(Actual Cases) 


1958-59 1959-60 
Carryover, July 1 .... 1,231,248 1,226,179 
Pack, July 1 to Jan. 1 2,367,505 1,841,828 
Pack, Jan. 1 to May 1 381,014 1,357,021 
Supply to May 1 ..... 3,979,767 4,425,028 
Shipments, March 1 t 
Shipments, July 1 to 
CANNED SWEET CORN 
(Actual Cases) 
1958-59 1959-60 
Carryover, Aug. 1 .. 5,179,645 2,662,751 
32,078,437 40,160,497 
Shipments during April 2,718,693 2,453,731 
Shipments, Aug. 1 to : 


Stocks, May 1 8,311,280 10,060,357 


CANNED PEAS 
(Actual Cases) 


1958-59 1959-60 

Carryover, June 1 8,495,074 9,649,751 
Pack 33,110,010 29,020,062 
Total 41,605,084 38,669,813 
Shipments during April 2,362,595 1,693,284 
Shipments, June 1 to 

May 1 ..........++- 29,238,159 30,305,708 
Stocks, May 1 ....... 12,366,925 8,364,105 


CALIFORNIA SPINACH PACK 

The 1960 California pack of canned 
spring spinach, packed after March 1, 
1960, totaled 2,184,716 cases on a con- 
verted 24/214 basis, according to a 
report issued May 28 by the Canners 
League of California. This year’s pack 
compares with the spring spinach pack 
made last year, on the same basis, of 
2,315,374 cases. 


EXPERIMENTAL TOMATO 
HARVESTERS 

The Chisholm-Ryder Company will 
build two experimental tomato har- 
vesters this year, according to a report 
in the New York State Canners & 
Freezers Association Bulletin. One of 
the harvesters, the Bulletin reports, 
will be used in California, and the 
other in the Tri-States, New York, and 
Canada. Several firms are said to be 
building experimental models. 

A report in the Tri-State Bulletin 
concerns a tomato harvester in Cali- 
fornia, and is quoted as follows: “The 
last big labor using crop in California, 
tomatoes, is about to be ‘mechanized’ 


if Coby Lorenzen’s machine continues 
to look good in 1960 trials. Trials in 
October demonstrated vines with to- 
matoes could be carried up a slotted 
incline and transferred to a ‘walker’ 
assembly for removing the vines from 
the tomatoes. These two components 
which we feel are the most essential, 
are similar to the pick-up on a haying 
machine and the straw walker of the 
combine. The walker unit is, of 
course, well rubberized for protecting 
the fruit. If a small or medium round 
tomato, reasonably shatter proof, and 
with even maturity characteristics can 
be supplied, this tomato harvester 
might be what we are all wanting. A 
crash program is underway to select 
this tomato from hundreds of strains 
developed at Davis by G. C. Hanna 
for mechanical harvesting. Even if a 
suitable selection can be changed over 
to a different type of operation, sched- 
uling delivery might be one of the 
most difficult problems.” 


PECO Corporation, manufacturers 
of can line controls, can dividers, and 
can elevators, 111 N. Ortega Avenue, 
Mountain View, California, is the 
newest member of the Canning Ma- 
chinery & Supplies Association, ac- 
cording to a recent Association an- 
nouncement. 
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For Canning Fanciest Cremogenized 
and Whole Kernel Corns: 


HUSKERS, CUTTERS, SILKERS, FLOTATION 
WASHERS, ROD-SHAKERS, TRIMMERS, 
CAN SHAKERS, CREMAKERS, 
MACERATORS, SANITARY MIXERS, 
SUCCULOMETERS, CORN METERS, 
AND ACCESSORY EQUIPMENT. 


THE UNITED COMPANY 


- WESTMINSTER MD 


: 
he 


ASPARAGUS 

Calif., Fey., All ane No. 300 
3.60-3.65 

Gr. Tip & Wh. Colossal...... 4 


3.1 
Tri-St. Fey., All Gr., No. 300 
0000000005000 
2006008 3. 40 
Mid-W., re All Gr., Cuts & Tips 


BEANS, Stringless, Green 
East 


Fey., Fr. Style, 8 oz.....1.00-1.05 
1.55-1.65 
8.50-8.75 

Fcy., Cut, Gr., No. 303..1.45-1.50 

Ex. St., Cut 

-7.25-8.00 

St.. Cut. No. 303 ....... 1.15-1.20 

— Fcy., Wh., 3 sv., 

2.08 

No. BD 11.00 
Cut, 3 sv., No. 303 err 

Ex. St., Cut, No. 303 ee 
-8.50-8.75 

6.75-7.00 

Midwest 

Gr.. Wh., Fey., No. 303. .1.80-2.85 

Fey., Cut, No. 303 1.50-1.55 

mx. Btd., BOS. 1.40-1.50 

Std., Cut, No. 303 ... ee 
...7.00-7.50 

Wax, Fcy., Cut, 3 sv. ° 
No. 303 .. .1.60-1.65 


No. 10 


Fey., Cut No 303 
50-8.75 
Mu. Btd., No. 1.40 
7.00 
Std No. 303 
Blue Lakes 
Fey., Vert. 3 sv., No. 303.2.40-2.45 
4 sv., No. 303. .2.30-2.40 
Fey., Cut, 3 sv. 
1.85-1.8714 
9.25-9.40 
Ex. St., 5 av.. No. 303.......1.45 
7.25 


BEANS, LIMA 
East 


Fey.. Tiny Gr., No. 303. .2.50-2.60 


13.75-14.00 
Small, No. 303 .........2.10-2.15 
Medium, No. 303 ........... 1.90 
Ex. Std.. G.&W., No 303. -1.40 
No dba 9.50 
Mid-West 
Fey.. Tiny Gr., No. 303. .2.25-2.50 
13.75-14.00 
Small, No. 303 ....... 2.00-2.10 
12.00-12.25 
Medium, No. 303 .....s-.. 1.90 
1.00-11.50 
Ex. Std., Gr. & W., No. 303 -1.45 
BEETS 
East, Fey., Diced, 
1.05-1.10 
Fey.. Sliced. No. 303 ....1.10-1.30 
Midwest, Fey., Sl., 8 oz. ....—— 
1.07% 
5.25-5.50 
Diced, No. BOS 
CARROTS 
East, Fcey., Diced, No. 303 1.24 
6.25-6.50 
20 


W.K. & C.S. Golden 
03 


Ex. “Std., No. 303 


W.K., Gold., Fey., 


0 9. 
, No. 303. ct 40- 1.50 


16.25-6.50 
1.10 


owas 


Mid -West Sweets 


n 


37! 


® 
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Midwest, Fey., No. 


CANNED FOOD PRICES 


Mid-West, Fancy, Diced, 
303 


TT eT 2.00-2.10 

5.6 


Calif., Fey. "No. 
No. 


4.85 
SWEET POTATOES 
Tri-States, syr., No. 303..... 1.50 
BO. BH .2.40-2.50 
9.75-10.50 
TOMATOES 
Tri-States 
Ex. Std., No. 303 .. -1.60-1.75 
No. 216 2.40-2.50 
-8.00-8.25 
1.40 
7.25-7.50 
Fla. Std., No. 303 1.40-1.45 
No. 2% 
Mid-West, Fcy., No. 
1.95-2.10 
Bx. Std., No. 1 1.1 
1.55-1.65 
No. 21 .2.45-2.50 
No. 2.25-2. 
Calif., 8.P., No. 303....1. 
No. 
Std... Mo. ° 
Ozarks, Std., No. 303 ........ 1.35 


1 
Texas, Std., No. 303 


TOMATO CATSUP 


mia: West, Fey., 14 0z...1.70-1.75 
10.25 10.50 
East, Fey., 14 02....1.77%-1. 


eae 
TOMATO PASTE 


Calit., Pey., 06/6 OB. 
No. 10 (per doz.) 26%... 


No. 10 (per doz.) 30% 
Mid-West 


No. 10 (per doz.) 26%.... 


TOMATO PUREE 


Calif., bait 1.06, No. 303 ...1. 


Mid- west, Fey., 1.045, 


No. i0 6. 


Rast, Pey., 1.0466, No. 1..... 3. 


FRUITS 
APPLE SAUCE 
East, Fey., No. 303 ..... 1.28 
6. 
No. 10 


Choice, No, "803... -1-25-1.30 
No. 


APPLES 


Sl., No. 10 .............8.00-8.25 


APRICOTS 
Halves, No. 2% .......4.15 
10.65-10.90 
Fcy., Wh. Peeled, No. 2%... .4.15 
BLUEBERRIES 
No. 10, Water ..... 16. 00-16.85 
CHERRIES 
R.S.P., Water, No. 303. .1.60-1.75 
10.50-11.50 
R.A., Fey., No. 2%. -5.85-6.00 
Mo. 
COCKTAIL 


GRAPEFRUIT SECTIONS 
Fla., Fey., No. 303. .1.87%-1.97% 
¥Fcy., Citrus Salaa, 


, Cling Fey., No. 303 ..1. 
2% 


PINEAPPLE—Per case 
(Toll & Wge. extra) 


PLUMS, PURPLE 


CEERUS BLE DED 
NO. 2 


46 OZ, 3.00 


1.20 
46° 2.65 


PINEAPPLE—Per Case 
Hawatien. Fey., 24/2 2.70 


GALMON—Per Case 48 Cans 


SARDINE S—Per Case 
» Ovals, 26/1's ....:; 4. 


Oil Key Carton 


TTUNA—Per Case 
Fey., Light Meat, 


( 
NO. 10 ced OO PEACHES 
2 , Fey., No. Elberta, Fey., No. -2.90-2.95 
| 
Ex. Std., No. 303 .......1.25-1.35 Choice, No. S08 F 
Co. Gent., W.K. & C.S. 
Fey., No. 303 ..........1.50-1.65 NO. 10 
— EX. Std., No. 303°. .....1.35-1.50 
PEAS Crushed, 24/2 4 
1 sv., No. 303 ........2.50-2.60 
2 BV.5 MO. BOB Std., Half Slices, 24/2 .......5.10 
Std., 2 2 
Ex. Std., 2 sv. 7.25 .. | 
3 sv.. No. 303 ........1.25-1.35 50 
4 sv., No. 303 ........1.20-1.25 No. 
Ex. Std., No. 303 .......1.45-1.55 APPLE 
No. 10 Midwest, 1 qt. gl. ......1.90-2.10 
: No. 10 Fey., Pod Run, No. 303 .....1.45 13.00 
Fey.. Wh. Gr., No. 303 ......1.90 Btd. No. 308) 11.85 | 
Midwest Alaskas 
NOS BOS 50-6.75 46 oz. 3.25-3.40 
2 sv., No. 10 ......12.00-12 
Ex. Std., 3 sv., 8 oz. ...92%- 5-1.30 | 
3 sv., No. 303 ......1.35-1.4 5 -7.25 7 
3 evi, No S08. Ge 
4 sv., No. 303 ........1.15-1.25 
Fey., 3 sv., No, 303 ....1. 
Fey., 4 sv., No. 303 .1.35 Med., Red, No. 1T ...30.00-31.00 
Ungraded, No. 303 P.S. Sockeye, %’s ....24.00-25.00 
No. 20. Pink, Tall, No. 1 .....24.00-25.00 
Ex. Std., 3.sv., No. 303 1.38 
No. 10 Chum, Tall, Noi 
Ae 4's . .12.50 
Ungraded, No. 303... .1.28 
. .8.50-9.00 
2%. .1.55-1.60 
‘ eee SURIMP—Reg. 5 oz. per doz. 
No Large 
Midwest, Fey., No. 303 ...1.42% 3.40 
N. Y., Fey., 2% t, 2000 
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